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yn. ,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakenoHuja
U3BewrTaj 6p. 092322/4 X

XemucKa aHanusa

Wme Ha Bapatenot : JKMN Bogosop H. UnuHaeH
Anpeca Ha bapartenot : yn. 9 66 UnuHpeHn - OnwTUHCKa 3rpaga UnuuaeH

HAatym Ha 3emarbe: 01.06.2022
Jatym Ha npuem: 01.06.2022

bpoj Ha baparbe 3a ucnutysare: 092322 X
MponpaTtHo nucmo (6p, aatym): /

| Boseg: Ha aeH 01.06.2022 roauHa, oBnacteHoTo auue Cnhaeyo Bunapos U3BpLLM 3emarbe Ha NMPUMepOoK BOAa 33
nuerse 3a TecTuparse Ha GU3UYKO-XeMUCKA aHaNun3a.

Il OnKuc Ha MmecTo Ha 3emarbe Ha Nnpumepouu: Bogara 3a NUerbe e 3eMeHa 04 KyjHa og MpaauHka ,Moue Jenyes”.

Ill NpumepouuTe ce 3eMeHM CNAOTNACHO N/aH 33 3emarbe Ha npumepoum: Ob 7.3-01 MnaH 3a 3emarbe Ha
npumepoLM.

IV Cranpgapgu » metoau 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTtBo 3a 3emarbe Ha
npumMepoLM BoAa 3a NUerbe 04 NPeYUCTUTENHU CTaHULU U BOAOBOAHU AUCTPUBYTUBHU CUCTEMMU.

V JononHysarba, OTCTanyBaka AW UCKAYYYBakba 04 METOAOT M Of, NAAHOT 3a 3eMare Ha npumepouu: /
VI Pesyatatu:

KapaKkTepucTuku Ha npumepokoT: Boaa 3a nuerse — MpaguHka ,lMoue Odenues”

(ume, Tproecko ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaekbe, KOAUYecTso)

CoobpasHocr
MepHa
WUa. 6poj Pesynrar o Heoppe- FpaHuuHKu 3agosonysa/
A 0RO} Mapametpu Tecr meTop, ¥ A Ap P npudartnmso/
WUCNUTYBaHETO | AeHocT BPeAHOCTH -
&

3af0BONYBa

092300422 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3apososysa

Mupuc BPM 7.4 — 78x H.4 / Hema 3afoBonyea

Bryc BPM 7.4 —79x H.O / Hema 3afoBosysa

Temnepatypa BPM 7.4 — 80x +10,5°C / 25°C 3ajoBonysa

MaTtHocT MEKC EN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3aposonyea

pH MKC EN I1SO 10523:2013 7,47 / 6,5-9,5 pH 3ap0B0oNyBa

eAMHULM

MoTpouwysauka Ha KMnO, MKC EN ISO 8467:2007 1,64 mg/L / 8 mg/L 3agosonyea

En. cnpoeognuBsocT MHKC EN ISO 27888: 2007 642 pS/cm / 2500 pS/cm 3aposonysa

Amonujak (NHy) MKC ISO 7150-1:2007 0,022 mg/L / 0,5 mg/L 3a40BONYBa

Hutputi (NO,) MKC ISO 26777:2007 0,019 mg/L / 0,5 mg/L 3apoBonysa

Hutpatv (NO;) MKC I1SO 7890-3:2007 16,2 mg/L / 50 mg/L 3afoBoNyBa
H3daHue: 1 Bep3suja: 3 l Bo cuna 09: 14.12,20212. ]
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é Y[l NNIAB JIAGOPATOPUIA 3A UCTIMTYBAHE HA XPAHA U 3APA3HU BOJIECTU et
E_Oiqm_la_g M3BELLTAJ O4 NABOPATOPUCKO UCMNMUTYBAHE Ob {80,
(co akpeguTUpaHo MmocTpuparse) MKCEN ISO/IEC AT
17025:2018 Tesling
Xnopugmn MKC IS0 9297-2007 7,09 mg/L / 250 mg/L 3a00BO/YBa
Meneso MKC ISO 6332:2007 0,044 mg/L / 0,2 mg/L 3agosonyea
PeaunayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a[0BO/yBa

MCNUTYBaHWMOT NPUMEPOK W 33A40B0/YBa KpUTEPUYMWUTE 3a BapaHMOT napamertap cornacHo MpasunHukoT 3a 6e3begHoCcT U KBANUTET Ha
BoAaTa 3a nuerve (Cn.BecHuk bp.183/18 Mpwnor 1).

BpemMeHCKu ycnoBu: v/ coHueBo 0O 061aYyHO O MPOMEH/NWBO [ BPHEM/MBO O Temnepartyp
HayuH Ha cKnaguparbe: NaaunHuK
Temnepatypa Ha NagWNHWUK 32 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MoCTpUpareTo € U3BPLUEHO Of CTPaHa Ha:

0O Knuent 0 ®ya /lab Chasyo Bunapos (co akpeauTupaHa meToaa)....

WU3pabotun: MeaHa Cnacecka..........\..

/vme, npesume, NOTNUC /ume, npesume, notnuc /

Natym(u) Ha u3seayBsarbe Ha nabopatopuckute aktusHocTy : 01.06.2022-03.06.2022
[atym Ha usgasarse Ha m3sewTajoT: 03.06.2022

Co * ce 03HaYeHyBsa HeakpeauTUpaH MeTos
**MepHa HeoZpeaeHOCT ce NonosiHyea no bapatse Ha KAMeHToT
*%% co 03HaUyBaaT METOAM Kou ce gobueHu op cTpaHa Ha nabopatopuja co koja Py Nlab uma crnyyeHo gorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT
PaxkoBogcTeoTo Ha ANTY ®ya J1ab A00-Ckonje rapaHTpa AeKa CMTe akTUBHOCTH 32 UCNUTYBake Ce U3BPLUYBAaT HENPUCTPACHO M
BO cornacHoct co Gapawata Ha MKS EN ISO/IEC 17025:2018. Cute OANlYKW Ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM fOKasu 3a
YCOrnaceHocT co pedepeHTHUTe CTaHAAPAU W BP3 OANYKUTE HE MOXKaT 4a BAMjaaT APYrM UHTEPecU WK APYTH CTPaHK W HMKO]
HemMa npaBo fAa BAujae Ha BpaboTeHMTe BO OAHOC HAa pe3y/NTaTMTE OAHOCHO HeMa NpasBo Ha GMNO KaKBM BHATPeLHW,
HaZBOPEeLWHH, KoMepLuUjanHU, GUHAHCUCKM U APYT BUA NPUTUCOLM U BAVjaHM]a.

3abenewxa bp.1: PeayntaTuTe 04 TECTOBUTE Ce OAHECYBaaT cCamo 3a MCNUTyBaHuTe npumepoum. OBOj NPOTOKO/ HE CMee A Ce penpoayuupa camo co
nucmeHa goseona Ha nabopaTtopwjata v camo UenocHo.

3abenewka Bp. 2: laGopaTopujaTa He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLUMTE [OCTABEHM Of NOAHOCMTENOT BO GaparbeTo 3a ucnuTyBarbe.

3abenewsxa bp. 3: OBNACTEHOTO NMLE BPLIKM MOCTPMPAtbe, NPUEM, CKN3AMPAtbe M TPAHCMOPT coriacHo coogsertHara NP 7.3 Mpouegypa 3a semarbe Ha
npumepoum, MP 7.4 Mpuem, TPAHCNOPT, CKNaAWParbe, OTCTPaHYBaE U PaKkyBatbe CO NPUMEPOLU 338 UCNIUTYBatbe U COOABETHOTO PY 7.3 PaboTHo ynaTcTeo 3a
3eMatbe Ha NPUMepoLn.

3a6enewra 6p. 4: M3sewTajoT o4 1a6opaTOPUCKOTO CNUTYBaHLE Ce U3Aasa BO cornacHoct co MNP 7.8 U3secTysarbe 3a pesyntatu.

3abenewka bp. 5: Bo u3jasaTa 3a coo6pazHOCT He e BKIy4eHa MepHaTa HeoAPEAEHOCT, U UCTaTa Ce BAy4yBa camo no baparbe Ha KIMeHOT. [loHecyBatbeTo
oanyKa 3a coobpasHocT e nponuwaro so P 7.8 1 e jasHo focTanka Ha seb cTpaHaTa www.foodlab.com.mk.

3abenewxa bp. 6: CuTe aKpeaNTMPaHW METOAM 04 ONCEroT Ha akpeauTalja ce objaseHu Ha Be6 cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

H3daHue: 1 Bepsuja: 3 Bo cuna 00: 14.12.2021z. ‘
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st ®Y/1 IAB JIAGOPATOPUJA 3A UCTIUTYBAHSE HA XPAHA M 3APA3HW BOMECTU | [\t
Fogdéla& W3BELLTAJ O/ IAGOPATOPUCKO UCTIUTYBAHE 05 J&l2 ~H
(co akpeauTMPaHO MocTpUpatbe) MKC EN 1SO/IEC =0T
17025:2018

Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yAn. ,Bopuc Tpajkosckn” bp.130
1000 Ckonje, MaKkeaoHuja

U3BewrTaj 6p.092322/4

MuKpobuonollka aHanmsa

Mme Ha 6apatenort: JKM Bogoeoa H. UnuHaeH
Apgpeca Ha 6apaTtenoT: yn. 9 66 UnuHgeH - OnwTuHCcKa 3rpaga UnuHpeH

datym Ha 3emamse: 01.06.2022
Oatym Ha npuem: 01.06.2022

Bpoj Ha Bapatbe 3a ucnutysarse: 092322
NponpatHo nucmo (bp, aatym): /

| Bosea: Ha aeH 01.06.2022 rogmHa, oBnacteHoTo aute Cnasyo Bunapos U3BPLUK 3eMakbe Ha MPUMEDOK 80A2 33
nuerbe 3a TecTUpare Ha MMKPOBMONOLLKa aHanusa.

11 Onuc Ha mecTo Ha 3emarbe Ha Nnpumepouu: Bogarta 3a nuerbe e 3emeHa o4 KyjHa oa MpaauHka ,loue fdenwes™.

il MpumepouuTe ce 3emMeHM COrNacHo NNAaH 3a 3emare Ha npumepouu: Ob 7.3-02 MMnaH 32 3emase =2
NPUMEPOLM.

IV Cranpapam U metoam 3a 3emarbe Ha npumepoumn: MKC ISO 19458:2009 — 3ematbe Ha NpUMEDOUM 32
MUKpoBuoNoLWKa aHannsa

V [ononHyBamwa, OTCTanyBaka UM UCKIYYyBakba O METOAO0T U 04 NAAHOT 33 3eMakbe Ha NpumepoLm: /
VI Pesynraru:

1. KapaktepucTMku Ha npumepokoT: Bopga 3a nuere — MNpaguHka ,Moue Adenyes”
(Mme, TProBCKO UMe, cepwja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaethe, KONMHECTEO)

. MepHa Coobpasnocr
Wa. 6poj Pesynrat og FpaHnuHKU
MNapameTtpwm Tecr metop, Heogpege- 3aposonysa/
WUCMUTYBaHETO = BpegHOCTH
HocT He 3agoBsonysa
092300422 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudbopmHu Bakrepun MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
E.coli MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTEPOKOKHK MKC EN I1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
CynduTtopeayuypaykm MHKC EN 1SO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agosonyea
aHaepobu
Bpoerse MUKpPOOPraHU3mMM1 Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
BpoeHe MUKPOOPraHU3mMM Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kyntypa 37°C

MUcnuTyBaHWOT NPUMEPOK ' 330BO/IYBa KpUTepUyMmmUTe 3a BapaHMoT napamerap cornacHo MpasunHKKOT 3a 6esbegHocT 1

KBanUTeT Ha BoAaTa 3a nuetbe (Cn.BecHuk b6p.183/18 Mpwunor 1)

Hzoanue: | | Bepsuja: 3 Bo cuna 00: 14.12.20212 |
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&Y/l NAB NABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

:‘ MEKC EN ISOMEC 17625
f_??__‘!@i?ﬂ U3BELLTAJ OZ IABOPATOPUCKO UCTIUTYBAHSE MK?:I?E!-\,I'?S-gilE = @ﬁ
aKpegu 0
(co akpeauTMpaHO MoCTpUpatbe) 17025:2018
BpemeHCKHM yCoBu: v COHueBO [ 0671aYHO [ MPOMEHAMBO [ BPHEXIMBO 0O TemnepaTtypa

HauuH Ha cKnaguparbe: NagunHuK
TemnepaTypa Ha NaAWNHUK 3a TPAHCMOPT Ha NpuUmepokoT: 4+ 2°C

MoCTpUpareTo € U3BPLLEHO Of CTpaHa Ha:

0 Knuent o ®ypa Nab Chasyo Bunapos (co akpeauTMpaHa MeToaa).........

D , —
s PYAnag g
h ~00 ;-

1 et
.

é,oﬁpun: AHpgpea Eowuocua...../-........
/ume, npesume, notnuc /

WU3paboTun: HaTawa MUNEHKOBCKA......f..
/vme, npesume, notnuc /

Natym(u) Ha u3seayBarbe Ha nabopaTopuckuTe akTueHoCTH : 01.06.2022 - 04.06.2022
[aTym Ha usgasarbe Ha ussewwTajoT: 06.06.2022

Co * ce o3HayeHysa HeaKpeauTMPaH MeToa,
**MepHa HEOAPEAEHOCT ce NononHysa no 6aparbe Ha KAMEHTOT
*%2% co 03HAUYBAAT METOAM KoM ce AobMeHw of cTpaHa Ha nabopaTopuja co Koja Pyp, Nab uma chayueHo gorosop 3a copaboTtka

M3JABA 3A HENMPUCTPACHOCT
PakosoacToTo Ha ANTY ®ypa /lab6 A00-Ckonje rapaHTupa AeKa cUTe aKTMBHOCTH 33 UCNUTYBaKbE Ce U3BPLLYBAAT HEMPUCTPACHO M
80 cornacHocT co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute opnyku ce HOCAaT Bp3 OCHOBA Ha 06jeKTMBHM AOKa3M 32
YCOrnaceHocT co pedepeHTHUTE CTaHAIPAKU U BP3 OANYKWUTE He MOXaT Aa B/MjaaT APYrY MHTEPECH WU APYTW CTPAHU M HUKO]
HWema npaso ga BAujae Ha BpaboTeHMTe BO OAHOC HA pesynTaTuTe OQHOCHO HEMa NpaBo Ha 6MN0 KaKBW BHATPELUHM,
HaABOPELUHM, KOMEPLM]aNHK, GUHAHCUCKM U APYT BUA NPUTUCOLM W BAKjaHM]a.

3abenewra bp.1: Pesynrature of TectoBuTe Ce OAHECYBAAT CaMO 3a UCNUTYBaHWTE NPUMEPOUM. OB0j NPOTOKOAN He cMee Aa ce Penpoayuyupa camo o
nMcmeHa go3sona Ha nabopaTopujata M camo LenocHo.

3abenewka bp. 2: labopaTopujaTa He 0Arosapa 3a BEPOAOCTOJHOCT Ha NOAATOLUTE AOCTABEHW OA NOAHOCUTENOT BO BaparbeTo 3a UCnuTyBarLe.

3abenewka bp. 3: OBNACTEHOTO NWUE BPWKM MOCTPWPatbe, NPUEM, CKNaAMparbe W TPAaHCNOopPT CornacHo coogsetHarta MNP 7.3 Mpoueaypa 33 3ematbe Ha
npumepouw, NP 7.4 NMpuem, TPAHCMOPT, CKNaANPatbe, OTCTPaHYBake U PakyBarbe CO NPUMEpPOLY 33 ucnuTyBsaree 1 coogsetHoTo PY 7.3 PaBoTHo ynatcreo 3a
3emarbe Ha NpMMepoLn.

3abenewka bp. 4: M3sewTajor of NabopaTopyUcKOTO UCNUTYBalbE Ce M343Ba BO COMAcHOCT Co MNP 7.8 W3secTyBarse 3a pesynTaTu.

3a6enewxa bp. 5: Bo m3jasara 3a coobpasHOCT He e BK/y4eHa MepHaTa HeoAPeAeHOCT, M ucTata ce B/yuyBa camo 1o Gaparbe Ha KAKeHoT. [loHecysatbeTo
oANyKa 3a coobpa3sHocT e nponuwado eo MNP 7.8 v e jaBHo focTanHa Ha seb crpanata www.foodlab.com.mk.

3abenewka bp. 6: CUTe aKpeaUTUPaHW METOAM O, ONCEroT Ha akpeauTauuja ce objaseHy Ha e crpaHarta www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 Bepzuja: 3 Bo cuna 00: 14.12.20212 |
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